
EIGHTEEN

The Star's
UTENSILS.

Absolutely Required In a Kitchen.
1 Iron Pot. 1 Fish Kcttlo. 2 Largo

iron Saucepans one with a steamer.
1 Stowpan. 2 small Saucepans forVegetables. 2 Butter Saucepans. 1
Small Saucepan lined with china, forboiling milk. 1 Gridiron. 1 Frying-pan- .

1 Roasting Jack and stand. 1
Hunch of Skewers. 1 Hasting Ladlo'and slice. 1 Toasting Fork.

For Campers.
1 Iron Pot. 3 Saucepans. 1 Grid-iro-

1 Frying-pan- . Poor Man's Jackfor toasting.
SOUPS AND BROTHS.

,we!f rSoup No- - soup bono
wanting it; skim grease

off next day, and melt Jolly: nduspices to taste, little brandy, smalfteacupful of butter rubbed in browned
rT'' ,vennIc,e111' nnd srotcd car-S?,- 7

i? 0KKS hBrd' mnsh smooth,
eC"' 111 1,ourthem so,,1, ovo

Beef Soup No. 2. Time, 0 hours;
5 pounds of shin of beef, a quart of
water to each pound of meat, 1 heaif
calory, 1 onion, 4 small or 3 large car-
rots, 2 turnips, a bunch of sweet
herbs, peppor and salt. Cut off meat
from bone, put bone into stowpan
with water, let boil slowly for 4
hours; then strain into large basin;
When cold, remove cake of fat; cut
meat into small pieces, put them intostowpan with strained gravy, herbs
tied together, celery, onions, carrots,
and turnips cut small; let simmerslowly for 5 hours, seasoning with
Pepper and salt to taste. When done,
luUo out herbs, and it will be ready
for use.

Bouillon Soup, 0 pounds of round
of beef bound Into .1 good shnpg with
.tape, 3 small carrots, 3 turnips, tf
email young onions, and one large ono
Stuck with 4 cloves, bunch sweet
herbs, 1 pint each string beans ailt!
peas, 1 small head cauliflower or cab-"bag-

4 quarts water, popper, salt,
"fiod!es: rlce or sago. Put beef whole
In the water and iet slowly to a
boll. Skim, dip out a pint of the liq-
uor and put by for cooking the vege-
tables. Add to the liquor left with
tho beof 1 sliced carrot, 1 turnip also"
sliced, the large oniou and the herbs:
stew slowly i hn- - it- -

.

beef ami -- urB, .ve out tho
sn - - cep hot over boiling water.
Strain the soup, pulping the Yegfcla-hie- s.

Cool and skim, return to tho
flro and when it heats add noodles
boiled rlco or soaked German sago
Simmer 5 minutes, and pour Into the
tureen.

Bean Soup. -- Soak quart white
beans over night; in morning pour off
water; add fresh, and set over Are
until skins will easily slip off; throw
them into cold water, rub well, and
Bkins will rise to top where they may"
be removed. Boil beans until per-
fectly soft, allowing 2 quarts water
to 1 quart beans; mash beans, add
flour and butter rubbed together, also
salt and pepper. Cut cold bread into
small pieces, toast and drop on soup
when you serve.

Beef Tea. 1 pound beef. Cut beef
Into small pieces like dice, put them
in common preserve jar, keep in oven
all day, or all night. When all juice
of meat has been extracted by heat,
add boiling water till It is of strength
you require. Season to taste.

Family Soup. Time, 6 hours; 3 or
4 quarts pot liquor, I. e., the water In
which mutton or salt-bee-f has been
boiled. Any bones from dressed meat,
trimmings of poultry, scraps of meat
or 1 pound gravy beef, 2 largo onions,
1 turnip, 2 carrots, a little celery seed
tied in a piece muslin, bunch savory
herbs, 1 sprig parsley, 5 cloves, 2
Diaaes mace, a row peppercorns, pep-
per and salt to taste. Put all your
meat trimmings, meat bones, etc., into
stowpan. Stick onions with cloves,
add them with other vegetables, to
meat; pour over all the pot liquor;
set over slow fire and let simmer gen-
tly, removing all scum as it rises.
Strain through fine .hair sieve.

French Soup. Time, 3 hours; 3
quarts water, 4 pounds meat, 2 ls

salt, 3 small carrots, 3 middli-

ng-sized onions (1 being stuck with
2 cloves), 1 head celery, 1 bunch
dry thyme, 1 bay leaf, littlo parsley
tied together, 2 turnips, 1 burnt onion
or a little browning. Put meat into
stockpot with water, set over slow
flro and let it gently boil, carefully
taking off scum that will rise to top.
Pour in teacupful cold water to help
scum to rise. When no more scum
rises, It is time to put in vegetables,
which you should have ready washed
and prepared. Cut carrots in slices,
stick onions with cloves, cut turnips
in 4 pieces. Put them into pot, let
boll gently 2 hours. If water boils
away too much, add a littlo hot water
in addition. A few bones improve thesoup very much.

Clam Soup. Doll juico of clams,
make a little drawn butter nnd mix
with the juice; stir till it boils, chop
up clams and put them in; season to
taste with peppor, salt, and little lemon-j-

uice; cream or milk and crackers
are to bo added, nutmeg If you like.
Boil over slow flro 1 hours.

Green Turtle Soup. Take off shell,
head, and flippers; let hang over
night to drain off tho blood; cook tho
neqk and flippers in boiling water 1
minute, so that tho scales can bo
scraped off. Take a shin of
boef, carrots, onions, wholo black
peppers, cloves, thyme, leeks, celery,
and parsley to taste; cook in boiling
water to 1 hour. Then cut the tur-tl- o

in small pieces, leaving tho liquid
to cook with tho bones and vegeta-
bles, add 2 ounces butter and 3 table-spoonfu- ls

flour to thicken tho soup;
simmer whilo cooking, nnd cook until
It has lost tho strong smell; then put
In tho meat (cut turtle nnd shin beef),
season with red poppers, and 1 table-spoonf-

of sherry or brandy, and
thon servo.

Chicken Broth. Cut fowl Into quar-
ters. Lay it in salt water an hour;
put on In soup kottlo with nn onion
and 4 quarts wator. Bring very slowly
to gentlo boll and keep this up until
liquid has diminished 3 nnd moat
shrinks from bones. Take out chlckon,
salt it and sot asldo with cupful of
broth, In bowl (covored), until next
day. Soason rest of broth and put
back over flro. Boil up and skim, add

.noarly cupful of rice, previously

Cook Book
soaked in bowl of water. Cook slowly
until rice is tender. Stir cupful hot
milk Into 2 beaten eggs, then into
broth. Let all come barely to n boil.

hon you hnvo added handful offinely minced parsley, pour out intotureen and serve.
Consomme Soup. One chicken, 3

pounds lean boef, 1 onion, 1 turnip,I carrots, bunch sweet herbs, 7 quarts
cold water, cup sago soaked In coldwater, pepper nnd salt. Cut beef instrips nnd joint chicken, slico vegetn-- !
bios, chop horbs, put all on with wn-- 1

tor to cook slowly for C hours. Takoout chlckon and beef; salt and popper
nnd put into jar. Strain soup, pulpingvegetables through a sieve. Seasonand dlvido it, pouring on meat inJar, and setting in pot hot wator tocook, covered, 2 hours more. Heattho rest and skim; put in sago, sim-mer for hour, then pour out. When- hours have passed, pour out stockin bowl; when cold put on ice.

Tomato Soup. Skin carefully 1 gal-Io- n

rlpo tomatoes, put them in soup-po- t,

pour over 2 quarts rich soup
stock. Let simmer an hour, run
through sieve, return to pot, season
with popper, salt and clove of garlic;
dish soup as soon as it boils up sec- - i

ond time.
Mock Turtle Soup. 1 calf's head, 2

onions, 1 bunch sweet herbs, 5 table-spoonfu-

butter, 5 tablespoontuls
browned flour, 1 tablespoonful all-spice, teaspoonful mace, 1 ul

pepper, about 2 teaspoonfuls
salt, 2 raw eggs, a little flour, 2glasses brown sherry, or Madeirawine, 1 tablespoqnful mushroom orwalnut catsup, 5 quarts cold water, 1sliced lemon, 1 calf's head, wellcleaned, with the skin on. Soak thehead 1 hour In cold water and boll in
S atmrts'wator until the bones will
slip easily from the flesh. Take out
the head, leave hones P(l broth in
tho pot. Take out the tongue Pd
brains and put oil separato plates;'1
set aside also the cheeks and fleshy
parts to cool. Chop tho rest, Including
tho ears, very fCt Qegervo 4 tnblo- -

spoonfuls of this for "balls
Season the rest.
ion allsnino "in PoPPC'i salt. on"

back- - - herbs and lnae and put
. into the pot; cover close and

cook for 4 hours. Should liquor sink '

U) less than 4 quarts replenish with '

boiling water. Just before straining
the soup take out V cupful put into a '

frying-pan- , heat and stir in the
browned flour wet up In cold water,
also tho butter. Simmer these to-
gether 10 minutes, stirring constantly.
Strain tho soup, scald the pot and re-- ,
turn tho broth to tho fire. Have
ready tho tongue and fleshy parts of
the head, cut, after cooling, into smallsquares, also about 15 balls made of
tho chopped meat, highly seasoned,
worked into proper consistency with"
a littlo flour and bound with the raw

'

eggs, beaten Into paste. They shouldbe as soft as can bo handled. Greasepie plate, flour tho balls and set Inquick oven until crust forms upon
them, then cool. Now thicken thestrained broth with the mixture in tho
frying-pan- , stirred in well. If not suf-
ficient to make it almost like custardadd more flour. Then drop in thedice of tongue and fat meat, cookslowly o minutes. Put the force-mea- t
balls and thin slices of a peeled lemoninto the tureen. Pour tho soup uponthem, add catsup and wine, cover 5minutes and serve. Mock turtle soupis regarded as the queen of all soups,
and far superior to turtle soup.

Potato f.oup. (4 quarts) Put insaucepan 2 ounces bacon chopped, 6
onions peeled and chopped, 1

pepper, 1 teaspoonful salt,
and 4 quarts hot water, boil 15 min-
utes; meantime peel and slice 1 quart
potatoes, add them to d

ingredients, boil hour longer, or
until potatoes are boiled to a pulp;
season palatably, serve hot.

Green Pea Soup. Put 2 quartsgreen peas with 4 quarts water, boil
2 hours, keeping steam waste sup-
plied by fresh boiling water strainthem from liquor, return that to pot,
rub the peas through sieve, chop anon on line, and small sprig mint, letboil 10 minutes, stir a tablespoonful
flour into 2 of butter, add pepper andsalt to taste, stir smoothly into boil-ing soup. Servo with well butteredsippets of toasted bread.

Macaroni, or Vermicelli Soup. 2
small carrots, 4 onion, 2 turnips, 2
cloves, 1 tablespoonful salt; pepper
to taste, sweet marjoram, parsley and
uijuie. Any cooKeu or uncooked
meat. Put soup bones In enough
water to cover; when they boll
skim, add tho vegetables. Simmer 3
or 4 hours, Btrain through colander
and put back In saucepan to reheat.
Boil y, pound macaroni until quite
tender, placo In soup tureen, and pour
soup over it tho last thing. Vermi-
celli will only need to be soaked a
short time not boiled.

Scotch Mutton Broth. Time, 3
hours; G pounds nock of mutton, 3
quarts water, 5 carrots, 5 turnips, 2
onions, 4 tablespoonfuls Scotch bar-
ley, a littlo salt. Soak mutton in wa-
ter for nn hour, cut off scrag, and put
it in stowpan with 3 quarts of water.
As soon as it bolls skim well and then
simmer for lt. hours. Cut best end
of mutton into cutlets, dividing it
with 2 bones In each; tako off nearly
all fat before you put it into broth;
skim tho moment meat boils, and
ovory ten minutes afterwards; add
carrots, turnips nnd onions, all cut
into 2 or 3 pieces, then put them into
soup soon enough to bo thoroughly
done; stir in Scotch barley; add salt
to taste, let all stow together for 3
hours; about an hour before send-
ing it to table, put in littlo chopped
parsley and servo.

Soup Stock or Clear Soup. 5
pounds of beof from tho round, 5
quarts of water, 1 onion, 3 stalks of
celery, horbs, C cloves, salt and pep-
per. Put tho beef (which must bo
lean) and tho wator on tho fire, and
lot it boll slowly 8 hours; skim it, and
strain; when cold, tako off tho fat,
thon ndd tho vegetables, etc., season-
ing, boll gently 20 minutes, strain
through a cloth. This is now ready
for clear soup, or Btock for any other
kind.

Ox-Ta- ll Soup. 1 ox-tai- l, 2 pounds
loan beof. 4 carrots. 3 onions, thvmo

and parsley, pepper and salt to taste,

THE HAWAIIAN STAR, SATURDAY, JULY 1. 1011.

--A-

Sweethearts
The Husband Who Neglects Small

Attentions.
After all, women are very largely

creatures of sentiment; they appre-
ciate intensely tho man who remem-
bers anniversaries, brings homo a
bunch of violets on Saturday nights,
and does not forgot his manners Just
becauso ho Is married.

There nro not very many husbands
like that, it must bo confessed. I am
often moved to wonder at the way a
married man will loso tho pleasant
ways of courtship. Surely hla wifo
doesn't Hko flowers and candy and
new books nnd trips to the theater
any less.

Many men seem to think that by
marrying tho girl they lovo they have
done her a great, almost an over-
whelming kindness, and that there-
after they shall bo at liberty to bo
as careless and as rudo and as
thoughtless of her as they please.

Many a woman buys flowers for
herself and pretends her husband
sent them to her, a pathetic pre-
tense which deceives no one who
knows her husband. There Is no way
In which sho can make people be-

lieve that her husband helps her 6n
with her wraps, picks up her fallen
Ii'an'dkerv"! CI rlses t0 onen a (loor

for her. " - i

there "is a many a woman so

unused to any real tenderness or
gallantry from her husband that
should he come home on time and
give her a kiss, she'd think he was ill
or insane.

It takes so little to make a woman
happy. Suppose, if instead of saying
"Another new dress! Your extrava-
gance will ruin me," he should say,
"I like you in blue you wore a blue
dress the day I met you" wouldn't
she remember it and treasure It for
years as one of her sweetheart mem-

ories?
How many married men there are

who have to be reminded of weddlnar
anniversaries and the wife's birth-
day. How many wives there are who
would be happier If their husbands
would remember such dates and bring
them something quite unremindeTI.

Better a cluster of roses bought from
a street vender from the man who re-

members than a diamond necklnc
from the man who only realizes what
the date is when some outsider re-

minds him.
"Do you know what day this Is?"

asks tho wife at breakfast, rather
shyly, yet expectantly.

Ho barely looks up from his paper.
"Urn, yes," ho says, "I get those
bonds from the Northwest today, yocs,

today's the sixteenth, they'll surely
be here."

And his wife, who had been hoplne;

against hope that he had remembered
and would give hor starved heart a

BEAUTIFYING THE PORCH.
For the piazza decoration, when

the house is painted light gray, notn-ln- g

is prettier than boxes filled with
pink summer blooming oxalis, alons
the edge of the porch, and tho same
flower in hanging baskets, between
tho posts. It blooms all summer, and
is a mnss of delightful pink coming
out of 'a crown of light green fresh
leaves.

Tho correct way to water a hang-

ing basket is to place it in a tub ot

water nnd leave It there until the
plants aro thoroughly soaked, then
let it drain, before rehanging.

Nasturtiums will cover unsightly
fences, and the canary bird vine is a
quick grower. Its finely cut follngo

and beautiful sweet scented yellow
blossoms, which resemble tiny cana-

ries in shapo as well as color, cannot
fall to pleaso all who plant It. It is
very delicate, and in northern sec-

tions should not bo planted until
Juno.

4 quarts cold water. Cut tall Into
joints, fry brown in good dripping.
Slico onions and two carrots and fry
In the same, when you havo taken out
tho pieces of tall. When done tio
thorn, the thymo and parsley In lace
bag, and drop into tho soup pot. Put
In tho tall, then the hoof cut into
strips. Grato over them 2 wholo car-
rots, pour over all tho water and
boll slowly 4 hours; strain and sea-
son; thicken with brown flour wet
with cold water; boll 15 minutes
longer and serve.

Oyster Stew. Take tho oysters
with their liquor, nddlng a littlo wa-
tor, If not sufficient liquor; 1 table-
spoonful buttor, pepper and salt to
tasto; covor tho stowpan; placo over
lire, thon romovo as soon ns it bolls;
If milk is desired, tho bottom of tho
soup plntos should simply bo covored
with cold milk, thon servo the stow.

Noto. Mnny profor oystors well
done, in which caso stow should bo
boiled 5 minutes.

I Fine Job Printing at Star Office,

Woman's
and Wi

word of love, is silent. What's the
use. she thinks.

Yet It would be so easy and so
simplo to remember If ho only cared
to do it. Ho thinks it all sontimon-ta- l

nonsense, though, nnd can't for
tho life of him understand why his
wife feels hurt at hie forgotting. 'if
men only knew how much of sweet-
ness in life Is lost to thom because
they do not think It necessary to be
a lover as well as n husband! How
ensily a man might turn his wife
from a wistful, heart-hungr- y creature
to a radiant, hnppy woman. But men
nro so stupid, so hard to teach, so
careful not to disturb their own com-
fort. A man may be a "good pro-
vider" of tho material things of life,
but if he can't provide a littlo sent!-me-

nnd an occasional word of
love, ho Isn't a good husband.

Love-Makin- g After Marriage.
Most of us know very 'well that

life is made up of trifles. Indeed, it
a summary could bo gathered of mar-Ita- l

differences and troubles In de-

tail, it would Invariably show that
of the big things leading to divorce,
separation and grief arose in tho be-

ginning from small things. For
I wonder if the husband of a

year thinks to take to his wife now
and then a box of her favorite bon

lions, 'BuTn as uo was 60 careful to
bestow upon fSr each week before
they were married. Do'fig bn remem-

ber to tako those coveted fiowCfS
once in a while, those beautiful tok-
ens of lovo and affection that speak
for themselves to every woman, so
much more plainly than words ever
do. Has he forgotten the anniversary
of their wedding, and has to bo re-

minded of the day, instead of taking
ior sending her a box of her favorite
roses, or suggesting a trip to" tho
theater, or a little supper In the evon-in- g

all by themselves. If so, he has
gono far towards chilling the tender
affections of his wife, who would
rather receive these loving tributes
from him than some really expensive
present, and, at the same time, he
has by his apparent thoughtlessness
and Indifference, opened the way to
the first evidences of pain and future
trouble, growing so easily Into neg-

lect.
Women are very sensitive. It has

been well said by a discerning writer
that "Love to a man Is a thing apart,
'tis woman's wholo existence." Men
know this, indeed this capacity for
love Is one of the prime attributes in
a woman's nature and is one of her
principal charms. Knowing it. the
wonder still Increases when men al-

low the beautiful sentiment to grow
cold and- - die out, when just re-

membering a few of tho nice little
attentions of their lover days, would
make married life "one long, sweet
song."

COOKING BANANAS.
For banana pudding slice six ba-

nanas, ripe ones preferred, and stew
them with very little water. Beat to
a pulp when done, add four table-spoonfu-

of sugar and turn them into
a baking dish. Rub a tablespoonful
of tmtter and one of flour smooth and
mix with a half pint of cocoan'ut milk.
Place on the stove and stir until boil-

ing. Remove from tho stovo and when
cool add the yolks of thr(ee eggs. Beat
the whit? of the eggs to a froth, stir
in the custard slowly, add four table-spoonfu- ls

of powdered sugar and a
quarter of a grated nutmeg. Pour
over th bananas and bake in a mod-

erate oven for a half hour.

Banana Cake.
Banana cake Is made by beating a

quarter of a cup of butter to a cream
and adding a half cup of sugar and
ono egg. When very light, stir In
enough sifted flour to make a stiff
dough. Roll into a thin sheet and lino
a square, hollow baking pan with the
sheet. Peel live ripe bananas and
chop fine. Placo them over tho crust
in Iho pan, sprinklo over them a half
cup of sugar, tho pulp of five tama-
rinds soaked in a quartor cup of warm
water, and squeezo over all the juice
of two oranges. Put on top a tablo-spoonf-

of butter cut Into bits, n dash
of mace and two tablespoonfuls of
thick cream. Grate over the top two
small crackers, bake In a moderate
oyon a half hour. Serve In narrow
strips, like French pastry.

TIiobo who nro fond .of bananas nnd
unusunl dishes will find cither delicacy
a decided treat.

The hanging panel at the back of
tho skirt is being oxplolted on cloth
suits and on linen frocks. It is be- -

coming, easily applied, and covers tho
fastening of the skirt,

Ice Cream in
Creaniticos, or, as most people

adopting tho American fashion now
call thorn arc no longer
tho simple things that once they
were.

It Is only at children's parties that
you get plain strawberry and lemon
ices.

Icos are served at restaurants and
olsewhere in caramel baskets, or dec-

orated with angelica and candled vio-
let nnd rose leaves, with candied
cherries and citron, and if not dec-

orated are cunningly illuminated.
A rather pretty idea for a supper

party is an Ice-crea- candle. You
mould the candlestick Itself out of
chocolate, and make the candles or
whlto Ice cream.' Just bofore serving
you insert a tiny wax taper at the
top and light it. The effect is quite
curious and charming.

Blocks of whlto ico cream
wreathed with candied daisies are
pretty. So is a bomb glace, set in a
round, silver dish and wreathed with
sprays of natural leaves or smllax.

A new Milanese Ice you make with
a quart of rich boiled custard and a
melted teaspoonful of gelatine, and
allow these to cool. The custard Is
then turned into a freezer, and as
soon as it thickens a cupful of stoned
raisins cut in halves Is added, half a
cupful of chopped blanched almonds
and a cupful of rich preserved straw-
berries, with a pint of whipped

SUMMER VEGETABLES.
Peel one dozen new turnips ot

equal size, boil them until tender but
not broken in boiling salted water.
Blend together in a sauco pan one
heaping tablespoonful of butter with
one tablespoonful of. flour, thon stir
In very BNiduully two cupfuls of milk,
stir till boiling and cook for five mln-ute-

Open a can of peas, drain them,
run cold water over them, draining
them again, then heat them in tho
sauce, adding seasoning of salt, pet)-pe- r

and a dust of sugar. When the
turnips are tender, scoop out a hol-

low In the center of each, then cut
small openings round the edge of
each. Fill them with the peas and
servo hot.
Stuffing Peppers With .Rice and To-

matoes.
Cut the tops from red or green pep-

pers; remove the seeds. Cover with
boiling water; leave standing for a
few minutes, then fill with rlco and
tomatoes. Cook one cupful of well
washed rice In boiling water until
tender, then drain, add ono cupful of
tomato pulp, one chopped onion, two
heaping tablespoonfuls of butter, sea-

son with salt, red pepper and a dust
of paprika, and half a cupful of bread-
crumbs. Cover the peppers when
filled with buttered breadcrumbs, ar-

range in a baking dish and bake for
thirty minutes.

Tomatoes a la St. Germain.
Tako nice, ripe, good-size- d toma-

toes, removo the pulp and season tho
lnsides with a little salt and red pep-
per. Mix ono cupful of white sauco
with cooked chopped mushrooms, add
ono tablespoonful of finely chopped
parsley, seasoning of salt and pepper
and the tomato pulp. Put this mixt-

ure Into tho tomatoes; sprinkle the
top with a few breadcrumbs, placo
the tomatoes on a well-buttere- tin,
nnd bake in a hot oven for about
twelve to fifteen minutes. Fry to a
golden color in hot butter somo
rounds of bread, cut a quarter of an
inch thick and two Inches in diam-
eter.

The Preparation of Artichokes.
Trim the artichokes, cut off the

Btalks, some of tho outer loaves from
the bottom, and the tips of the outer
leaves; wash and drnln. Blanch
thom In boiling salted water, drain
and cool. Removo tho center parts
of leaves for filling, and fill with a
stuffing mndo as follows: Chop a
quartor of a pound of ham, add ono
tablespobnful of chopped parsley; fry
ono chopped onion in a littlo hot but-
ter, and mix the ham and parsley into
It, then add ono tablespoonful of flour
and stir till smooth, season with salt,
poppor and a grate of nutmeg, and
fill tho artichokes. Placo a squaro
pieco of bacon on top of each; Uo
tho artichokes with string to keep in
shape. Lay on n d tin
and bako for forty minutes. When
done, romovo tho string. Dress the

j artichokes on a hot dish and servo
tho sauce In a tureen.

Frltot of Onions In Slices.
Peel nnd blnncho somo largo on-

ions, drain thom and cut thom In
slices about one-eight- h to one-qunrt-

of nn, inch thick, placo these In a
frying pan with ono tablespoonful of
molted butter, taking enro to keep
tho slices' perfect;, season thom with
finely chopped parsley, rod popper

New Zealand
cream. Stir and boat well and freozo
until stiff.

Ices, ns a rule, are served with n
sauce, either poured over them or
handed separately. Some combina-
tions aro truly seductive, such as a
cherry Ice with a syrup of violets, or
ono of vanilla with a strawberry
sauce.

The latter squco, too, is as excel-

lent with an orango ice. To have a
syrup a la cromo do mentho poured
over a lemon ice is no new idea.

Moro unusual Is an Ice of rose-flavor- ed

Ico cream, shaped like a
roso and laid in a fragrant little bath
of syrup of English violets.

Very popular in Paris is a tanger-
ine orango ice with an accompanN
ment of curncoa; and of vanilla with
currant juico, raspberry with' pinc-nppl- e,

coffee, with a mint syrup,
pistache with chocolate, coffee with
rum. cherry with burnt almonds,
grape Ice with a little port, nougat
with cremo brulee, peach with mar-
aschino; pear and creme bavaroiso;
and cafe nolr praline.

In Vienna a peach ico with a sauco
of port wine is tho rage, and another
much liked is of plain cream ico
mixed with grated nuts, over whicn
somo fresh honey Is poured. A coffee-ic-

Is discussed with a flavoring ot
anisette and a pineapple one with a
soupcon of green tea, '

BEFORE A MAN IS WON
He trembles for his future happi-

ness ""' f--fl

Ho contemplates tho loss of his
friends.

He bids a sad adieu to his beloved
freedom.

Ho realizes ho must sacrifice that
which he has been fondly cherishing
as a "career."

He takes on the haunting fear of
probable failure and bolts.

and salt, cover them with a greased
paper, and put them In a very mode-era-te

oven for fifteen to twenty min-

utes, then tako them up soparately
with a palette knife and dip them
into frying batter and drop Into
smoking hot and fry a pretty gol-

den color. Dish on a hot dish and
garnish with fried parsley In the four
corners of the dish. Put tho liquor
from these Into a saucepan, add to it
the strained juice of ono lemon, ono
tablespoonful of cream or milk, two
raw yolks of eggs, and stir these all
together till the sauce thickens, then
strain it, add a tablespoonful of chop-

ped parsley, a dust of red pepper, and
pour over the onions and serve.

Parsnips With Cream.
Tako some nice fresh parsnips, peel

and wash them, then cut them Into
tho shape of olives, using only tho
outside part for the purpose. Put
them into a saucepan and cover them
with cold water, seasoned with a
little salt and lemon juice; bring tr
tho boll, then strain and put Into a
clean saucepan with two heaping
tablespoonfuls of butter; add half a
cupful of cream, a littlo pepper an'i
salt, and a quarter of a cupful of
whlto sauce. Put the lid on tho pan
and cook very gently for thirty min-

utes; sprinklo with a littlo finely
chopped parsley and tho strained
juice of half a lemon, nnd turn out
onto a hot dish and serve at once.

FADS AND FANCIES.
Tho fichu drapery is quite evident on

the majority of gowns. It can bo
snowy not on colored linen or batiste.
It is frequently tied in a butterfly bow
at the back, and a bolero effect is

' given In the draping of the folds at
tho front.

Tho rosette or cockade of loops with
two pointed ends Is revolutionary and
is used on a wido number of gowns.

'

and hats. It Is converted Into a finish
for a glrdlo, placed in the back or
front, or It is used on a hat In a moro
elaborate manner.

Tho tunic is still draped over our
dresses. It Is a feature of the spring
styles and will bo carried into tho
summor. Usually It is of contrasting
color and material, and the newest
shape is longer at tho back than in
front.

SUMMER VACATION.
Tho Indications point to a largo-numbe-

of persons stopping at Hale-iw- a

during the summer months. Tho
bathing there Is so good that fow can
resist tho tomptatlon to pay a visit
to tho delightful hotel. Tho service-an-

culsino appeal to particular per-
sons. Tho rooms to thoso who want
ventilation and comfort whilo sleep-
ing and freedom from mosquitoes.
Good fishing and boating at tho door- -


